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「あきたぱらり」と「A6」を用いたカレーピラフの機能性および官能評価
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るように混ぜ，レトルト用の袋に充填し，殺菌温度
120℃，殺菌時間 20分でレトルト殺菌した． 































































藤田直子ら／秋田県立大学ウェブジャーナル B／ , ol. 6, 116-119
藤田直子ら/秋田県立大学ウェブジャーナル B/2019, vol. X, 1-5. 
 





















Asai, H., Abe, N., Matsushima, R., Crofts, N., Oitome, 
NF., Nakamura, Y. & Fujita, N. (2014). Deficiencies 
in both starch synthase (SS) IIIa and branching 
enzyme IIb lead to a significant increase in amylose 
in SSIIa inactive japonica rice seeds. Journal of 














ル B 』1: 7-11. 
Fujita, N., Yoshida, M., Kondo, T., Saito, K., Utsumi, Y., 
Tokunaga, T., Nishi, A., Satoh, H., Park, J.-H., Jane, 
J.-L., Miyao, A., Hirochika, H. & Nakamura, Y. 
(2007) Characterization of SSIIIa-deficient mutants 
of rice (Oryza sativa L.); the fucntion of SSIIIa and 
pleiotropic effects by SSIIIa deficiency in the rice 
endosperm. Plant Physiology 144, 2009-2023. 
 
 
 2019年 6月 30日受付 






























藤田直子ら／秋田県立大学ウェブジャーナル B／ , ol. 6, 116-119
藤田直子ら/秋田県立大学ウェブジャーナル B/2019, vol. X, 1-5. 
- 1 - 
Evaluation of the function and palatability of curry pilaf using “akitaparari” 
and “A6” 
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Pure japonica high amylose rice cultivar, “akitaparari,” which was registered in 2018, has a non-sticky texture trait. “A6” has a high RS level and 
will be registered in 2019. To test the practical use of these rice cultivars, we cooked a curry pilaf as an easy food. The RS value of curry pilaf 
using “akitaparari” and “A6” was 2.4 and 4.4 times higher than that using “akitakomachi.” On the other hand, the evaluation of the palatability of 
curry pilaf using “akitakomachi” was better than those using “akitaparari” and “A6.” Although a high RS value contributes to the suppression of
blood glucose levels and intestinal regulation, it had a negative effect on the palatability of curry pilaf. It is necessary to improve food processing 
and recipes to ensure the compatibility of both taste and function.
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